[Cassava evaluation as a non conventional resource for food industry].
Mean results of the chemical composition of cassava cultivated in the different regions of Mexico are presented and the most important ingredient is starch which permits that this natural resource is employed as a no-conventional ingredient in food industry, for dextrins, glucose and fructose syrups production. Cassava starch is used for baby foods, salsa and mayonnaise manufacture. Because of its physico-chemical properties, modified starches are employed in bakery for pies, refills and frozen foodstuffs production and have been considered as stabilizers, yielding a final product which is maintained fresh and of excellent texture.